
BBQ + PIG ROASTS

BRUNCH, LUNCH + DINNER MENUS

SMALL PLATE APPETIZERS

MENUS TAILORED TO YOUR EVENT

Adam P. Jarosz
Owner + Executive Chef

(315) 794-1405

cafejarosz@gmail.com

www.cafejarosz.com

@cafejarosz

Peanut Chicken Satay*   50/100 
Savory chicken glazed with peanut sauce and grilled 
to perfection. Garnished with a tropical pineapple 
chutney and served on skewers.

Sausage-Stuffed Mushrooms   50/100 
Mushroom caps filled with a mixture of sweet Italian 
sausage, cheeses and herbs and baked until golden. 

Bruschetta   40/80 
A classic Italiian appetizer! Garden-ripened tomatoes, 
basil and red onion atop fresh-grilled baguette rounds. 

Mediteranean Tapenade   40/80 

Finely chopped Kalamata olives swirled with olive oil and 
parmensan cheese. Served with toasted baugette rounds. 

Party Rolls   30 each 
Your choice - sausage, broccoli, spinach or an 
Antipasto blend - wrapped in flaky pastry and baked 
until golden. 

Vegetable Tray   40/80 
A colorful display of crudité! A mix of the usual raw 
favorites with a new player, or two. 

Fruit Platter    60/100 
A show-stopping display of ripe and seasonal fruits. 

Sushi Platter    Market Price 
Treat your guests to traditional Japanese cuisine with 
a hand-rolled sushi platter. Rolls are prepared fresh 
and tailored to your taste buds. 

Small Plates

Some menu items may not meet specific 
dietary requirements. For more information, 
or a breakdown of menu ingredients, please 
contact us.

Specialty Salads
Antipasto Salad   50/100

Garden Salad   30/60

Chicken Caesar Salad   50/100

Granny Smith Apple Salad   50/100

Macaroni Salad   30/60

Potato Salad   30/60

Cole Slaw   30/60

Cafe Jarosz Catering’s 
Owner/Executive Chef 
Adam P. Jarosz is 
a Culinary Institute 
of America at Hyde 
Park graduate who 
has studied the art of 
cooking and food trends 
since the mid-90s. He 
has worked in several 
culinary positions, 
including executive chef, sous chef, chef de cuisine, 
catering manager, and front-of-the-house manager. 

Utica Greens  50/100

Whipped Garlic Potatoes  40/80

Herb-Roasted Red Potatoes  40/80

Roasted Fingerling Potatoes  50/100

Shoestring Potato Pancakes  40/80

Roasted Sweet Potatoes 40/80

Wild Rice  35/70

Baked Beans  50/100

Drunkin’ Beans  50/100 

Sauteed Kale & Panchetta  50/100

Roasted Brussels Sprouts  40/80

Grilled Asparagus & Mushrooms 
with Balsamic Reduction  40/80

Jalapeno ‘n Cheese Cornbread  40/80

With a side of . . .



Chicken/Haddock Francaise   
6.99 (chicken)/11.99 (haddock) per person 
Chicken breast or haddock filet breaded and baked in 
a lemon white wine sauce.

Adam’s Utica Chicken Riggies    60/120 
Slow-roasted chicken, onions, sweet peppers and 
rigatoni in a savory tomato cream sauce. 

Italian-Roasted Chicken    50/100 
Tender roast chicken covered in fresh Italian herbs 
and seasonings and slow-cooked to golden brown.

Chicken Parmesan    6.99 per person 
Lightly-breaded and pan-fried chicken breast topped 
with an Italian cheese blend and homemade marinara.

Fire-Grilled Chicken or Beef Fajita  60/120 
Guests can fill their own warm tortillas with thin-sliced 
grilled beef or chicken and sauteed peppers and onions.

Authentic Chicken Curry  50/100 
Slow-roasted chicken breast simmered in a thick, 
homemade curry sauce. Mild heat.

Chicken Pad Thai    50/100 
Boneless chicken breast seared to perfection, 
simmered in Thai sauce and served over rice noodles. 

Filet Mignon    15.99 per person 
Tender beef char-grilled and topped with baby bella 
mushrooms, onions and au jus.

NY Strip Steak    12.99 per person 
USDA choice steak broiled over an open flame.

Prime Rib   11.99 per person 
Served with Au Jus or horseradish aioli.

Honey-Glazed Ham   7.99 per person 
Slow-cooked ham slices brushed with a sweet honey glaze.

Roasted Pork Loin   6.99 per person 
Slow-roasted, spiked with garlic and served with stuffing.

Haddock Origenato    11.99 per person 
Haddock filet lightly covered with a blend of herbs, 
breadcrumbs and cheeses and baked until golden.

Grilled Salmon    15.99 per person 
Filet grilled to perfection and garnished with chef’s 
seasonal topping.

The Main Attraction Coconut Tilapia    11.99 per person 
Tilapia filet rolled in coconut flakes and pan-fried in 
coconut oil. Topped with a tropical pineapple-mango salsa. 

Shrimp Scampi    80/160 
Shrimp lightly sauteed with basil in a white wine 
sauce and tossed with angel hair pasta.

Penne alla Vodka    40/80 
Penne pasta tossed in a homemade cream vodka sauce.

12-Layer Lasagna Pie    55/110 
Layers (and layers!) of chef’s bechamel, bolognese, 
and fresh basil marinara. Beef or vegetarian. 

Tortellini Alfredo    50/100 
Cheese-filled tortellini topped with homemade Alfredo 
sauce. Add shrimp, chicken or vegetables.

Eggplant Parmesan    50/100 
Breaded eggplant cutlets topped with mozzarella 
cheese and marinara sauce.

BBQ Pulled Pork    5.99 per person 
Hickory-smoked pulled pork topped with barbecue 
sauce. Served with sandwich rolls. 

Sandwiches ‘n More
Turkey Panini   $6.95 per person 
Honey-roasted turkey breast topped with hickory bacon, 
Brie cheese, fresh arugula and cranberry aioli. Served on 
fresh-baked ciabatta.

Smoked Turkey Breast Sandwich   $6.95  
Smoked turkey breast topped with sweet and tangy 
BBQ sauce and choice of pickled slaw or crispy onion 
straws. Served on a fresh-baked roll.

Chicken Parmesan Panini   $6.95 per person 
Panko-breaded chicken breast topped with fresh basil 
marinara and mozzarella. Served on fresh-grilled ciabatta.

Chicken Speedie Sandwich   $6.95 per person 
Chicken breast marinated in speedie sauce, grilled and 
topped with baby bell peppers and sweet white onions. 
Served on a fresh-baked sub roll.

Pulled Pork Sandwich   $6.95 per person 
Smoked pork butt shredded and smothered in sweet and 
tangy BBQ sauce. Topped with choice of pickled slaw  
or crispy onion straws and served on a fresh-baked roll.

Smoked Brisket Sandwich   $6.95 per person 
Beef brisket topped with sweet and tangy BBQ sauce 
and choice of pickled slaw or crispy onion straws. Served 
on a fresh-baked roll.

French Dip   $6.95 per person 
Sliced sirloin topped with caramelized onions, Provolone 
cheese and Au Jus. Served on a fresh-baked sub roll.

Heart Attack Burger   $6.95 per person 
Char-grilled all-beef patty topped with melted Gouda 
cheese, fresh arugula, heirloom tomato, runny egg, pork 
belly and bacon aioli. Served on a fresh-baked pretzel roll.

Roasted Vegetable Panini   $6.95 per person 
Zucchini, squash. portabella, red bell pepper, and plum 
tomato roasted with garlic-infused olive oil. Served with 
Fontina and pesto mayo on fresh-baked focaccia bread.

Margarita Panini   $5.95 per person 
Fresh-baked, grilled ciabatta stuffed with mozzarella, 
homemade pesto mayo, balsamic glaze, fried basil leaf, fresh 
arugula, roasted tomato and garlic-infused olive oil.

Grilled Cheese ‘n Onion Jam   $5.95 per person 
Grilled sourdough stuffed with sweet onion jam and 
melted American, sharp cheddar and Gouda cheeses.

Chicken Salad Wrap   $5.95 per person 
Traditional, California, Buffalo or curry-style chick-
en salad wrapped in a fresh tortilla.

Ahi Tuna Wrap   $12.99 per person 
Sesame seed encrusted tuna wrapped in a spinach 
tortilla with field greens, pickled Asian slaw, mandarin 
oranges, toasted almonds and homemade wasabi aioli

Lobster Roll   $18.99 per person 
A la carte lobster salad served on a butter-toasted 
New England-style roll. Topped with fresh arugula 
and a pickled Asian slaw.

Full-Service Sandwiches & Wraps   $11 per person 
A variety of roasted turkey, chicken salad, ham, 
roast beef, tuna salad and roasted vegetable wraps 
or sandwiches. Served with lettuce, tomato, mayo, 
mustard and homemade aioli on your choice of 
wraps, Kaiser rolls, or deli bread. Comes with a dill 
pickle, bag of chips, cookie, and beverage,


